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Date: August 6, 1985; Application No. S59-6000; Application Date: January 17, 1984; 
Int. Cl.^: A23L 1/42; Inventor(s): Toshiharu Mochizuki et al.; Applicant: Hohnen Oil 
Corporation; Japanese Title: Eiyou Hojo Shokuhin (Nutritional Supplement) 

Specification 

1. Title of Invention 
Nutritional Supplement 

2. Claim 

A nutritional supplement, characterized in that a liquid mixture wherein vitamin 
E, soybean lecithin and octacosanol are dissolved in liquid vegetable oil is sealed in a 
gelatin capsule. 

3. Detailed Description of the Invention 

This invention pertains to new nutritional supplements that contain vitamin E, 
soybean lecithin and octacosanol as effective components. 

In the recent years, the demand on nutritional supplements has rapidly increased 
with the following problems: 1. unbalanced nutrition caused by rich diet; 2. unbalanced 
diet and en excess food intake due to an eating habit that prioritizes tastes and flavors 
alone; 3. nutritional loss by deterioration of the health maintaining balance among 
exercise, resting and nutrition; 4. necessity of supplemental nutrition that can fit to the 




society with increased aged people. In particular, as diseases of adult people are believed 
to preventable by an improved diet, nutritional supplements are preferably taken. 

The invention is produced according to such dietary needs. The invention offers a 
new nutritional supplement combined with the following components: vitamin E; 
soybean lecithin; octacosanol. Vitamin E demonstrates the following effects: 1. 
preventing the aging of the cells; 2. preventing arteriosclerosis by reducing cholesterol 
values; 3. enhancing the activity of the cells by controlling the production of 
lipoperoxide; 4. preventing strokes and heart infarction by purifying the vessels. Soybean 
lecithin demonstrates the following effects: 1. accelerating the absorption of vitamin E 
and octacosanol; 2. preventing arteriosclerosis by reducing cholesterol. Octacosanol 
demonstrates the following effects: enhancing stamina and improving endurance by 
improving the storage of muscle glycogen; 2. reducing high stress by stabilizing the basal 
metabolic rate during a stress increasing period; 3. preventing the aging of the cells and 
high blood pressure. 

More specifically, the invention is the nutritional supplement, characterized in that 
a liquid mixture wherein vitamin E, soybean lecithin and octacosanol are dissolved in 
liquid vegetable oil is sealed in a gelatin capsule. 

Vitamin E used for the invention is preferably produced by a conventional 
production method, for example, a method in which unsaponifiable materials of vegetable 
oils are condensed by using a molecular distillation or chromatography. However, the 
production method is not limited to the above method alone. The origin is also not 
limited. 
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A large amount of vitamin E is contained in liquid vegetable oils such as wheat 
gerai oil, safflower oil, rice oil, com oil, etc. However, the amount of vitamin E contained 
in the vegetable oils is at most 0.3%. Because of that, the vitamin E cannot be used as it 
is. 

The mixing amount of vitamin E of the invention has to be at least 1% at the ratio 
shared in the entire liquid substance that is sealed in the capsule. If the amount thereof is 
lower than 1%, the physiological activity effect inside the organism deteriorates. As 
described above, the effectiveness of vitamin E cannot sufficiently be obtained. 

As for soybean lecithin used with vitamin E, soybean phospholipid (more 
specifically, soybean lecithin) is usually suitably used, which contains soybean oil 
obtained by dehydrating and drying a gum matter that is produced in a degumming 
process for soybean oil. Lecithin purified or condensed with acetone, alcohol, etc. or 
fi-actional lecithin with a small amount of kephalin contained or no kephalin contained 
can be also used. 

The ratio of soybean lecithin shared in the entire liquid substance that is sealed 
inside the capsule needs to be at least 1%. If the amount thereof is lower than 1%, the 
effectiveness of soybean as described above cannot sufficiently be obtained. 

Furthermore, octacosanol (primary octacosyl alcohol; molecular formula: 
[illegible]) used with vitamin E and soybean lecithin is used in a raw or purified form 
obtained as follow. After octacosanol has been extracted fi"om a raw material such as 
wheat germ oil, wild rice or royal jelly using an organic solvent such as heat alcohol, 
benzene or petroleum ether, it is concentrated or separated by applying a cooling or 
saponifying operation. The production method and the origin are not limited to the above 
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method and the origin alone. Long chain primary alcohol can be also used, such as 
triacontanol, tetracosanol and hexacosanol. 

Octacosanol is already commercially available in Japan. This commercially 
available octacosanol can be also used. 

Since the amount of octacosanol contained in the raw materials including wheat 
germ oil and wild rice is extremely small (normally 0.01% or lower), it is not preferred if 
it is used as it is. The amount of contained octacosanol of the invention needs to be at 
least 0.2% as a ratio in the entire liquid substance sealed inside the capsule. If the amount 
is less than 0.2%, the physiological activity of octacosanol in the organism deteriorates. 
The effect of octacosanol as mentioned above cannot sufficiently be achieved. 

As for hquid vegetable oil that dissolves vitamin E, soybean lecithin and 
octacosanol, all conventional edible liquid oil are used, such as germ oil and seed oil. 
Germ oil includes wheat germ oil, rice oil and corm oil. Seed oil includes soybean oil, 
rapeseed oil, cottonseed oil, sunflower oil, safflower oil and peanut oil. These types of 
liquid vegetable oil are extracted and purified using a conventional method. 

Li particular, as germ oil contains a large amount of vitamin E and linoleic acid 
and has a cholesterol reducing effect, it is preferably used as a nutritional supplement. 

The mixture liquid wherein vitamin E, soybean lecithin and octacosanol are 
dissolved in liquid vegetable oil is then sealed inside a gelatin capsule using a 
conventional method. 

As an example of the sealing method, the mixture liquid is injected into a gelatin 
capsule at a predetermined amount, which is produced by an injection molding means 
after gelatin, glycerin and water have been melted. After the injection of the mixture 
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liquid, the injection inlet is sealed by a heating means to produce the nutritional 
supplement of the invention. 

The gelatin capsule can be in any shapes such as a sphere, a rugby ball, etc. 

The nutritional supplement of the invention obtained as described above contains 
vitamin E, soybean lecithin and octacosanol with the following advantages. Vitamin E 
prevents the aging of the cells, reduces the cholesterol value, controls the generation of 
lipoperoxide, and purifies the blood vessels. Soybean lecithin accelerates the absorption 
of vitamin E and octacosanol, and reduces cholesterol. Octacosanol improves the storage 
of muscle glycogen, stabilizes the basal metabolic rate during a stress increasing period, 
and prevents the aging of the cells. Due to a mutual effect among these physiological 
active components, the following functions as a health enhancing food are demonstrated. 
The blood cholesterol is reduced. A high blood pressure is prevented. The cells are 
rejuvenated and activated. High stress is reduced by improving the blood circulation. The 
endurance is improved by enhancing stamina. 

Embodiment 1 

The following components at the following weight parts are mixed with wheat 
germ oil at 79 weight parts: vitamin E at 10 weight parts; soybean lecithin at 10 weight 
parts; octacosanol at 1 weight part. This mixture is heated to about 60°C and evenly 
dissolved by an agitating means. 

On the other hand, the following components at the following weight parts are 
evenly mixed: gelatin at 60 weight parts; glycerin at 30 weight parts; water at 10 weight 
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parts. After this mixture has been formed into a fihn, the fibn is injection-molded into a 
capsule at an about 300 ml capacity so as to produce a gelatin container. 

The above liquid substance is injected into the container. After this, the injection 
inlet is sealed by a heating means to obtain the nutritional food of the invention. 
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